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AN JXEQY ON THE DEATH OP A MAD DOG.

Good people all. of every aort.
U ire ear nnio my fu.And If yon Bud tt wondn-n- abort.
It cannot bold yoa 'ODS- -

In Tdin;tnn. thm wan a man
Of bm thr world misbt nay.

That atOI a piBr " )l ""
VTbcne'eT he wrnt to pray.

A Vlnd and froth" heart lie had,
To comfort friends and foea;

Tli nnlnl erery day he clad.
When be ot on Lis clotirca.

And in that town a do waa found,
Aa many doga there be.

Bith monsreL puppy, whelp, and bound.
And cura of low decree,

Thla doj and man at firat were friends.
But when a pique becan.

The dog, to pun his private ends.
Went mad and kit the Bum.

Around from all the neighboring streeta
The wondering neighbors ran.

And awnre the .lo; liad lost hia wita.
To bit o good a man.

The wound it aeemed both aore and aad.
To every Christian eye;

And while they awore the dog waa mad.
They awore the man would die.

But soon a wonder came to light.
That showed the rognea they lied:

The man rrrorered of the bite;
The dog it waa that died.

, ib naai ai

X Diary aa ia a Story.
The reader is expected to believe the following

story iu every particular:
iVltrn a young man, I was travelling in West-

ern New York, and late of a stonoy night applied
at a log cabin for lodging. The occupant, a wo-
man, refatted it, saying her husband and sons
were out hunting, and if they found me there
they would murder me. I preferred the chance
to the storm, and she consented that I might lie
down before the fire. Iu the night I heard them
coming, and scrambled up the chimney. Think-
ing I was safe when at the top, I stepped over
the roof, and jumping down at the back of the
cabin, struck plump into a wolf trap. A scream
of pain brought the men aud boys out, and they
declared I deserved a much more severe punish-
ment than death; so they kept me both in the
trap and suspense until morning, and then head-
ing me np in a hogshead,-wit- h no light or air but
the bung-hol- they put me on a sled, drove me
some four miles up a hill, aud then rolled me off
to starve. This I undoubtedly should have done,
but for a singular occurreuce. The wolves smelt-
ed me out and gathered around my prison, when
one of them iu turning around, happened to
thrust his tail iuto the bum: hole. Jt was mv
only chance. I caught a iirm hold, and held on
like grim death to a dead darkey, which frighten-
ed the wolf, of course, and he started down the
hill followed by the hogshead and inc. It was a
very uneasy ride over the stones andstnmps; but
I bad no idea how long it was, until the hogshead
striking a stone fairly, the staves, worn by loug
travel, were broken in, and I jumped out aud
found myself way down in the lower end of

County, some thirty miles from the sceue
of the dUaster.

lie waa a Mtrauger to aler.
Wo heard of a young married couple, from the

country, of course, who recently attended an ex-

hibition of "dissolving views." The bride being
pretty, attracted the attention of a stylish-lookin- g

city gent, who happened to occupy the same
seat with the twain. During the exhibition the
andience part of the hall, being already obscured,
by same accideut tho light was entirely extin-
guished. Pending its recovery, which occupied
some little time, the city gentleman (perhaps ac-
cidentally) gently pressed the hand of the bride,
who was afraid to offer any resistance. This
bold attack was followed by a bolder, certainly
not accidental : fur tho city Lothario absolutely
kissed the bride! This was too much; and the
young wife resolved to tell her her husband,
which she did, when the following colloquy took
place:

"John!"
"Whatt"
"This feller here's kissing me."
"Well," said Johu, who was a little shy of tho

citizen, "tell him to quit!
"Xn, John, yon tell him!"
"Tell him yourself."
"No, John, I don't liko to, you tell him. The

gcatleman't a perfect stranger to me ! 're ncrer been
introduced to aim"

Our informant did not know whether the city
gentleman ultimately received a "notice to qnit,"
or not, but was of the opinion that the unlawful
salutes were repeated aovoral tiruea before tho
lamps were The bride must have
been deliciously unsophisticated, don't you thiuk
sof

Artrraua Couldn't lie member.
As Artemns Ward was once travelling in the

cars, dreading to be bored, and feeling miserable,
a man approached him, sat down aud said :

"Did you hear the last thing on Horace Grce-leyt- "

"Greeley! Grecleyf" said Artemns; "Horace
Greeley I who is he!"

TDe man was silent about five minutes. Prety
soon ho said:

"George Francis Train is kicking npagood
deal of a row over iu England: do you think they
will put him in a batilef"

"Train, Train, George Francis Train," said
"I never heard of him."

This ignorance kept the man quiet for fifteen
minutes, then ho said:

"What do yon think about Graut's chances for
the Presidency do you think they will run him!''

"Graut, Grant! hang it, man," said Artemns,
"yon appear to know more strangers than any
man I over saw."

The man was furious; he walked np the car,
but at last came back and said:

"You confounded ignoramus: did yt.it ever hear
of Adam f"

Artemus looked up and said:
"What was his other name!''

A Yankee Octdonk. A Yankee and a French-
man owned a pig in partnership. When the kill-
ing time came, the Yankee wished todivideso that
ho should get both bind quartern, and persuaded
the Frenchman that the proper way to divide, was
to cut it across the back. The Frenchman agreed
to it, on the condition that the Yankee turned
his back, and the Frenchman nnked:

"Vich piece will you have, xe piece wid ze tail
ou him, orze piece vat aiut got no tail on hi in I"

"The piece with the tail!" shouted the Yankee
instantly.

"Den by gar, you take him and I take zo oder,"
said the Frenchman.

Upon turning mud, the Yankee found that the
Frenchman had cut off the tail andstuck it in the
pig's month!

A GOOD thing is told of an Irish hackman who
exercised his native genius on the Quaker Indian
commissioners, on their recent return to Phila-fielphi- a.

The "l!road Urims" landed, carpet bag
in hand, at West Philadelphia, when the Irish
hack-drive- r, who chanced to have a broad brim
also, stepjicd op, aud, to ingratiate himself into
their good graces, passed himself off as a brother
Quaker. "Is thee going to the Continental Ho--t
el H asked the hack-drive- r. "Nay, our residenc-

es are near," replied the Quakers. "Will thee
take my carriago!'' " Yea gladly." As they
seated tberusehex, the hack-driv- asked, vcry
seriously, " Where is thou't baggage P

Two amudng answers of the son of n western
Senator at West Point are recorded. On beiug
asked into how many pieces a dicharged spher-
ical shot will burst, he replied, "Into two, at
least, sir, J should think;" and on lieing asked
what were tho uses of the vent in a piece of ord-
nance, repliwl.aftermatnre consideration, that-"i-t

showed the upper side of the gnu, aud it was use-
ful to spike it with."

Sckse: Crowded horse-ca- r. Strong-minde-

female "Sir, I would have yon understand that
in this enlightened century no one butabrnte
would suffer a lady to stand in this manner."
Mild looking old gentleman, savagely "Madam,
I belong to the dark ages, and if you rail m a
brute again, I'll shake the life out of yon." Fe-
male faints ; grand hysterical tablean.

AN'EnxiTK. The late H. H. Sheridan lieing once
on a parliamenti.iry committee, happened to en-

ter .the room when most of tho members of the
committee were present and seated, though bus-

iness had not commenced; when, perceiving there
was not another seat acant, he, with his nana!
readiness, said: "Will any gentleman more that
I may fate the ehairF'

AX old Troy river man says he is disputed to
hear people nowadays-tal- of low water iu the
Hudson. He remarks that he can reuiemlier well,
years ago, when the river waa low. He assever-
ates that one time nil the passengers on the New
York boat had to close their windows during the
entire trip down because the steamer's wheels
raised snch a dust!

A Bexxisoton" daughter, whose domestic na-

ture is equal to her natnral simplicity, was in-

vited by an Advent exhurter to join his sect, get
her white robe ready, and prepare to ascend. "I
can't " the maid replied ; "father and mother are
going np, and somebody must stay to see to the
cattle."

Tins oystertnen's greeting for tbe 1st of Sep-

tember "Hero wcB!"

.f0 the .famcr.
VAI.CE OF SWEET APPLES.

flow fa JIaUe 3Ialaeare and Apple nailer.
Mil. Editor: Being familiar with the cata-

logues from a number of the most approved unr-eeri-

iu this Slate, and several from the east, I
have been surprised to find mi small a Milliliter of
kinds of sweet apples cultivated. And iu the
rejiort on fruits, ami fruit culture to the State
ISoard of Agriculture, I find only about an aver-oge.-

two different kinds of sweet apples recoui-meude- d,

to each writer who composed the report.
High as I value the judgment ot these worthy
amateurs, in a geueral respect, yet, as their re-

port aud recommendation of fruits came so ex-

tensively before the people of the State, I think
it a pity there was not a better and more exten-
sive selection of sweet apples recommended.

All the snrplns apples on a farm, or those de-
signed for stocks should be sweet. I have not
seen any account of the analysis of sweet and
sour apples, for showing how- - much more nutri-
tion there is in the former; but exiierience goes
to prove, to my satisfaction, that there is a heavy
balance in favor of sweet annles. Horses, cattle
aud hogs fatten faster with the same amount of
grain, by a liberal and free use ot ripe sweet
apples than they do with sour; in short, apples
containing much acid, are ininrinus to horses.
Every farmer ought to snpply asufBcieucy of
sweet apple ripening lor narvesi in regular suc-
cession, through the summer, fall and whiter,
for culinary pnrposes, if no more; and the
amount necessary for that purpose is far greater
when properly managed, than is commonly an-

ticipated. A pmdeut, economical, saving house-
wife, with a few children to assist her, cau save
dollars' worth of sweetening, and set a better
table by working up the sweet apples into molas-
ses as they ripen through the summer. The
process is not difficult: the apples are washed,
sliced, (all imperfection taken out,) then boiled
in a little water; when done, throw them into a
hand press; which should be provided by the
husband; after the cider is pressed ont, it is
boiled down to molasses in brass or copper ket-
tles; thus being ready at all times to make up a
variety of sweet things out of peaches, apples,
pears, plums, raspberries, graiK-- t and quinces.

The fall sweet apples shunld be made into
cider iu the ordinary way by men, and then boil-
ed down as above, aud so lunch of this as is
wanted for the purpose will be ready for making
apple butter, for which, boil the apples in cider
till completely done, then pour in as much apple
molasses as will make it strong enough, boil
them together oue hour, during which time it
has to be stirred. There is such a variety of
ways in which sweet apples can be prepared to
adorn a table aud gratify the palate, that I can-
not too highly recommend them.

The winter sweet annles should be nieked. sind
put away by themselves, for culinary purposts
through the winter and spring; and' if farmers
would supply their families with plenty of them,
they would soou realize both au improvement
aud saving in their diet.

I have upwards uf fifty different kinds of sweet
apples, set oct foi my own use, and would rather
add thau diminish. I have them so arranged
iu succession, as to have them throughout the
entire seasoi), of a general bearing year, all of
them will cook; those kinds that will uot, ought
not to be grafted.

According to my estimate of the valne of sweet
apples, it appears to me that nurserymen should
cultivate more uf them, aud if their value was
appreciated by farmers generally, there would
be more call for them.

Bod Year Seedling; Peach Tree.
Now is the time. It is the experience of

that the peach succeeds best iu this cli-
mate, if budded so late that no considerable
growth occurs the same season ; and this for the
reason that a succulent, spongy growth is apt to
result from early budding, that succumbs to our
severe winters. Now, then, is the time to per-
form the operation of budding, for the bark still
slips aud there is yet ample time for the granu-
lation, knitting, and establishment of circulation,
and in the spring the trees will be ready to com-
mence a vigorous growth. Many of the older
peach trees were killed by the severity of the
last winter, and the supply uf choice trees has
never been eqnal to the demand. Beneath old
trees and in various localities round about his
premises, the farmer may likely find seedling
peaches of this year's growth. Procure some
good wood of approved varities from a nursery-
man or neighbor, and bud snch trees, as near the
ground as possible, upou the north side. We
shall tell how to bud in our next.

HOW TO DO OXE'S OIW BUDDIXG.
Aceordiufr to promiaa, urj iinirenl to gire plain

directions for budding. A tree, it may be re-
marked, is composite in its character, while each
bud is a separate individual capable under favor-
able circumstances of expanding and develnpiii"-int-

a tree. The bud is a radial point of vitality,
and in the spring, when the sap stirs, it sends
out little rootlets of woody liber into the parent
wood, and proceeds to develop. The operation
of budding consists in transplanting the bud in
its dormant condition to a thrifty stock, where it
will unite and develop, while retaining the char-
acteristics of the parent tree. Peaches are best
budded upon thrifty wood of the present year's
growth, near the ground, where most protected,
and upon tho north side to escape scorching
winds and trj"i"g suns. A short,
round pointed knife is best for performing the
operation, but any handy boy or man can get
along sufficiently well with such tools as his
pocket and the resources of the tool chest will
supply.

First make an incision in the stock, tut through
the liark in the shape of a T; then slightly raise
the corners of the bark set free by the cuts. Now
take a twig of well developed and ripened buds,
freshly cut or well kept, in the left hand, and
insert the knife about half an inch above a plump
bud, pass It'wilh a sweeping cut downwards, and
cut a little more than the same distance below
the. bud, taking a very little of tho wood just
under the bud. Using the foot stalks of the leaf
as a handle, place the lower point of the bud and
attach bark into the open corners of the raised
bark of the stock, and press and push it gently
downwards, as far as it will go without violence,
or until the bud is below the top of the T cut.
Then cut off the top of the insertion even with
the top of the T cut and wrap around, but not
too tightly, with woollen yarn or some other
soft and convenient material, leaving just (,1m

bud exposed. A large proportion of buds thus
set will commence a vigorous growth in the
spring, when tho top of the budded stock should
be cut off, leaving a portion of the stump of tho
stock at first, to train'the growing bud against.
Any reasonably handy boy can thus, slock his
father's farm with the choicest fruit, which will
be Isith a source of unending pleasure 'and of
great profit. Laurence Journal.

Keeting Fears is Winter. A correspondent
of the Country Gentleman gives tho following as
the process adopted by Hon. M. P. Wilder for
keeping pears: Winter pears are kept in the
cellar of his fruit house, which has a dry cement-
ed floor. No ice is used for cooling it. The fruit
is packed iu square market boxes, holding about
a bushel each, and placed in the cellar one above
the other, with slats at the corners, so that the
lmxes will uot press upon Ilia fruit, and will ad-

mit n circulation of air between them. On cold
Octolier.uights, the windows are opened for the
admission of cold air, closed at daylight, aud
kept closed until another cold night eusnes. If
carried successfully through October iu this way,
there is no more difficulty about controlling the
tempcratnrn, and he keeps winter pears, both for
market and for home use, with the results al-

ready given.

Roluno Wheat. Alternate thawing and
freezing is very destructive to wheat especially
is this the case in the late winter months. The
ground "epews." The roots of-th- wheat plant
are left exposed to the influence of tbe air, with-
out the protection of the earth. The ground
assumes a honeycomb appearance; and a small
crop or total failure is the couscqneuce, unless it
receives attention.

The best treatment consists in rolling the land.
Some of tbe roots will be destroyed even by this
process, but the earth will be left compact, the
roots imbedded in the soil, and a portion, if not
all of the crop saved. We have seen ibis tried,
and know whereof we speak. Bural World.

Savixo Cabbages. When the weather
frosty, cut them off near the head, and

carry thrm, with the green leaves on, to a
llreak off supertlnons leaves and pack

into a tight cask or box, stems upward, aud,
when nearly full cover with the leaves. Secure
the barrel or box against rats.

All vegetables and fruits reqnired for winter
use, apples aud potatoes especially, are preserved
liest in barrels and lmxes in a dry cellar, with
light aud air excluded, and the temperature as
near to the freezing poiut as practicable without
actually freezing.

The Gardener't Monthly, in speaking of the
"black knot" on plum and cherry trees, says:
"It should be cnt as fast as it appears, not as tbe
black knot, but as a mere sappy abrasure, green
and spongy; alsive tbe bark. It is no use to cut
it out after a month old. This delay Is probably
the secret of many failures iu removing the black
knot."

TllK best rennets are from sacking calves of
from three to six weeks old.

(Dim

THE OLD PAHIIY CEADLE.
Laid In the garret, where darkness and dnst
Are the sole wardena of many a trust.Silently sUndinz amid iu compeers.
Motley mementoes of many ao-r- e years,
Shapelnss and homely, a ea.VaaiJe thiol.
Tbua the old family cradle I sing.
Onee with Terminion its matin- - waa gay,
Now all its brightness ia faded awar:
Worn ia the (sunt frum the side and the head s
There no aoll coverlid longer ia spread.
And the stiff rocVera creak over the floor,
like a rheumatic, and sore.
Yet there are tboughta full of goodness and grace,
Brightening with beauty the homeliest face:
Sneak to as now of the years that are lied :
Changed are the living, and peaceful the dead;
Wiat are thy memories, mournful and glad.
Family histories, mirthful and aadt
Once a young mother bent over thy aide,
r'air, aa a maiden, and blest, as a brid:;
There were warm Ussea and tears of delight.
And tbe kind angels looked pleased at the sight ;.

Thile the old cradle rocked gently away.
Seeming in muaieal mnrmnra to aay:
"To an fro. to and fro. little one. sleep .Ausels their watch o'er thy cradle shall keep;
To and fro. to and fro, tlina aa we ruck.
Softly and solemnly tickelb the clock.
And the awift momenta, while hurrying by.
Lullaby, lullaby, aing aa they By."

Hut the light momenta bear Tears on their mer,

and Autumn, and Winter and Spring,
Quickly aucceeding. pass quickl away.
And the young parents are n and gray;
Children are gathered by table and fire.
Blessing and honor to mother and aire.

Still the old cradle rocka steadily there ;
Still there are. treasures to trust to ita care:
IIS who ita pillow in infancy preat.
Soothed, by the song of a mother, to rest,
Kw, in his manhood, stands proud at its aide.
Watching the sleeper with fatherly pride;
And the old cradle, as loriogly still.
Guards, like a casket. Its Jewel from ill.

Gone are the aged ones now to repose-Sl- eep
which Dir dreaming nor weariness knowa

Gone are the children who grew by their aide.
Far from tbe home of their childhood, and wide;
And the old cradle, forsaken, forlorn.
To ita long rest in the garret ia borne.

Tet not forever Ita nsefulneaa o'er:
In. age, it ia aummoned to aenrice ooee mere.
Another bewildered, astray.
Would sleep in thy bosom IU troubles away.
Hut alas for the lore that ita sorrows would share;Alas! for the ceaseless and wrarilesa care;
A guardian sterner Is sought In thy room.
And the sleep of the cradle exchanged for the tomb.

t, tben, old friend, in a quiet profound.
Stirred not nor atartled by movement or sound;
Or. if the wind, with ita deep, mournful aigh.
Bring back the memories long since gone by,
Softly as ore wbo mar murmur in sleep,
Jlockin thy dreams, and solitude keep.

DEATH OF A ROTABLE CIIAKACTER.
Prara the Field ot AVnlerUo lo at .ew York

Tenement Hanse.
T'n the tenement house No.24GI'ivingtnnstreet

died yesterday, William Owens, agiil eighty two
years, late sergeant trumpeter under the last two
Georges, William the Fourth aud Queen Victoria
ofEngland. The deceas of Mr. Owens is worthy
of nolo from the facts of his loug service ill the
liritisli Army and his presence at the battle of
Waterloo. A Welshman by birth, he entered the
band of the Second Life Guardsas ordinary trum-
peter at a very early age, and in 1818, on'the re-
turn of the liritisli forces from the occupancy of
Paris, he was promoted to the rank of sargeant
trumpeter. In this capacity he officiated at the
coronations oi ueorge the fourth, William the
Fourth and the preseut Qneen. It was among
his duties to attend the Sovereign ou all occa-
sions of state, from the ojiening or proroguing of
Parliament to a visit to the patent theatres of
the metropolis. For more than a generation and
a half his figure was as familiar to the sight seek-
ers of London, whether in the handsome uniform
of the Guards or the more gorgeous one of ser-
geant trumpeter; in both he showed to advan-
tage, being a man of fiue persou aud martial bear-
ing. Aliont fifteen years ago he retired from his
post, and for more than twelve years lived quiet-
ly ou a little farm ill Devonshire. A granddaugh-
ter of hi had visited the United States aud heie
got married.

Latterly she became his sole snrvivine- - relative.
and, at the invitation of her husband and herself.
tbe old gentleman came to New lork in 1870.
He had not been long here when his granddaugh.
leruieii. ooou anerwarus ner nusbaiiu toiiuweu
his wife tothe grave, and Mr. Owens (who had
long been in receipt of a sufficient pension from
the liritisli government) was obliged to seek such
a home as he could find iu a New York tenement
house. This in time became irksome to him, and
he made np his mind to return to England, and
there lire out the remainder of his days. Through
the receut changes in the weather he was cast
upon a sick. bedrand died aftar a fow days' con-
finement. The deceased was a man of' intelli
gence, and could relate anecdotes of the great
men of hU time, including Wellington, Peel,
Palmerston. Melbourne, Rue-sell-, Grey aud Lvud-hurs- t.

--V. r. Tribam.

Ancient Ilnbilaliona.
The remains of ancient habitations, raised on

poles,, are of rare occurrence iu Germany, and
heuce the discovery, last year, of the debris of
such structures in the bed of the River KIster,
near LelpMc, awakened a lively interest. The
discovery was made by Herr Jentzch, of the Geo-
logical Institute of Austria. Tho order of the
visible strata nt this point is as follows: At the
base is found a layer of sandstone; on this a la-
custrine clay. Both of these belong to the upper
portions of the quaternary rock. Iu the clay are
two beds containing the remains of plants, and
among these are found leaves of the willow, and
oak, fruit of the Acer, and sundry other vegeta-ll- o

fragments. Above theseoccuralayerof roots
some inches iu depth, which shows that the sur-
face of the soil remained at this level for a con-
siderable period. Tie uppermost layer, two or
three metres thick, Was pnslnced by an inunda-
tion. The piles discovered by Jentzch iu the bed
of the Elster are set iu the clay and covered over
with this silt. They are arranged iu circles, with
the lower end pointed, and the upper extremities
connected by horizontal ties of oak. Among the
animal remains found here are the lower jaw of
an ox, with its teeth, stags' heads, the long bones
of some luammel yet undetermined, and shells of
the uuio and auodyn. No traces of human re-
mains have been found, thongh fragments of pot-
tery and charcoal are met with, also two stone
hatchets.

1'inb.T.
The Tenii Yan Democrat tells a fish story which

we are inclined to treat as snch and pass it by,
but for the fact that we have seen a private let-
ter from a reliable sonrce fully confirming all
that was stated in the paper. The story is sub-
stantially as follows: Sirs. Myron Morse, of Pen n
Yan, her son, seven years old, and her sister were
fishing in a boat ou Keuka Lake, on Wednesday
last. Tho boy leaned over the side of the boat.
wneii a large trout jnmpeu lroiu the, water aud
caught hold of the boy's nose. Tho boy sprang
back, and iu so doing pulled the fish into the boat.
The trout thus caught weiged eight pounds. The
Penn Yan Democrat offers to wager$10,000 it will
verify this statement, strange as it may seem.
Tho letter received iu this city states that the
child's nose was considerably mutilated, aud its
mother has caused its photograph to be takeu,
t bat it may be shown to friends. Expert anglers
are compelled to resort to ingenious devices to
allure the salmon trout to their hooks, and that
one of those wary fish should leave the water to
reach for the nose of juvenile angler is indeed re-
markable, aud quite beyond the understanding
of those acquainted with the habits of fishes.

riillzina; the BlOalt.
Homesteaders, and othrr settlers of small

means in Western Kansas derive considerable
profit from the buffalo. The meat salted and
dried, is used in families or sold in towns. Tbe
skins are in good demand, as they are not only
used for rolies, bnt are tanned for leather. Some
of the longest hair is manufactured into mattress-
es while the shorter hair is used in mortar for
plastering purimses. A large bnsiness is also
done in collecting buffalo bones, which are sent
to the East to be ground npiir manufactured into
bone phosphates. Several hundred car loads
have been seut East over this road the present
season, and vast quantities are piled npat nearly
every station awaiting shipment. The average
price paid for these hones at the station is fj per
ton.

As the buffalo is driven West, it is noticed that
the peculiar grass on which it feeds gives place
to other varieties. On many of the bluffs in this
region there are little bills "of sand from which
issne streams of cool aud very pure water. A
variety of dwarf wild plnm tree, and a wild
grape vine flourish iu these places, both of which
furnish au abundance of fruit. Prairie Fanner.

A TOUXG lady just from Europe remarked to a
veteran politician the other day, "It is of vety
little consequence," she said, " what kind of men
yon send out as foreign Ministers. The thing of
real importance is, they should have the right
kind of wives. Any mau cau sign a treaty, I sup-
pose, if yon tell him what kind of a treaty it
must be. Hut all his social relations with the
natious to which you send him will depend on
his wife."

The Cresco (la.) ritiniraler threatens to print
the name of every man iu that place who visits
a liquor saloon, the number of times a day he
makes the visits, and at what hours.

TnET hnng a negro UtiW in Cairo. It was a
severe death, but what arellcf to get ont of Cairo,

St. Lotit Democrat.

teeffit mi (Bm00.
cses of no.iEV.

Phillips' Soulier Fanner, in an exhaustive
article on "Honey as food, as a preserver of
bealht and as a remedy in sickness," gfves the fol-

lowing as the uses to which honey has been ap-
plied in ancient and modern times:

s the nse of honey as a food aud a med-
icine, it is used in various other manners.

From it is made mead, wine, vinegar, beer,
brandy,-on- d various kinds of cakes.. ItTU much
used by J be apothecary, and is the basis of mauy
cosmetics. - -

Iu Litbnania it is made into excellent mead,
which is allowed to remain quiet fully a year
before becoming fully ripe. The Linden honey
is used fur this purpose, owing to its excellent
aroma.

Simply by adding yeast to honey you have
honey beer, a product almost forgotten in Ger-
many, but still used in Scotland, and which can
be kept fresh and good-taste- d for years.

Grafts can be preserved in honey for two
months before using.

With the ancients, especially with tbe Romans,
all drinks were prepared from honey, or mixed
Willi it. I Herewith give a few recipes.

Water honey (hydromcli), a sjiecies of wine
drink, made by mixing honey with spring or
rain water which has tx-e- allowed to stand a
long time. This is often given to the sick.

Saltwater honey (tkalatomelli), prepared by
mixing r, raiu water, and honey. This
is a pleasant, agreeable and slightly purgative
drink.

Honey wine (mtlitUU), prepared from moist
honey and salt, and used as a medicine.

Water mead (aqua malta), prepared from long
standing rain water and housy; a strengthening
and cooling drink.

Mead (mn'aiimj, made front old pure wine and
strained honey a highly priied drink which is
spoken of by the hnudred years old Icumullius
Pollin, he declared it shonld not be absent from
any table, and as being given out when the vic-
tories of warriors were celebrated.

Honey vinegar (azmeli), prepared from honey,
old vinegar, sea salt, and sea water. It is used
fur medieal purposes.

Wine lnmey (omoneli), a drink prepared by mix-iti- g

the juice of the best grapes with honey.

Caxned Tomatoes- .- Select fair, ripe tomatoes,
and pour lwiling water over tbem to remove tbe
skins. Peel them carefully, cutting out all hard
spots, and slice thiu. Put into a large procelaiu
kettle iron or tin are uot desirable on account
of the acid contained in tbe tomato. Let them
boil hard and then skim off the crust that rises.
After Isiiling for half an hour or so, season slight-
ly with salt aud pepper.

The glass cans should be placed upon several
thicknesses of cotton cloth, thoroughly wet in
cold water, and for convenience, they cau be
placed iu a large tin pan, and brought to the
stove or range, and filled from the kettle while
still boiling hanl over the fire.

Place a silver tablcsHon in each jar before fil-

ling it up, audit will prevent tbe glass from
cracking niou receiving the boiling tomatoes.

It requires two persons to can tomatoes or
fruit, for success depends upon the rapidity with
which the operation is preformed. While one
fills the jars, the other cau put on tbe covers
instantly, aud screw them tightly in place.
Now take a thick towel and stand each jar upon
its head. This operation will determine whether
they are airtight. Let tbem stand until eutirely
cool; then put iu a dark, dry closet.

Making Saueii-Kral- t. The best wo ever ate
we made ourselves for many years, aud for a
considerable time with our own hands, and
always ot Savoy cabbage. It was manufactured in
this wise: Iu the first place let your "stand,"
holding from a half barrel to a barrel be thor-
oughly scalded out; the cutter, the tub and the
stamper also well scalded. Take off all the outer
leaves of the cabbage, halve them, remove tho
heart and proceed with tho cutting. Lay some
clean leaves at the bottom of the stand, sprinkle
with a handful of salt, fill iu half a bushel of cnt
cabbage, stamp ceutly until the iuicc lust makes
its appearance, then add another handful, and so
on until the stand is full. Cover over with cab-
bage leaves, place ou top a clean board fitting
the space pretty well, and on top of that a stone
weighing twelve or fifteen pounds. Stand away
in a cool place, and when hanl freezing conies ou
remove to the cellar. It will be ready for use
iu from four to six weeks. The cabbage should
be cut tolerably coarse. The Savoy variety
makes the best article, bnt it is only half as pro-
ductive as the Drumhead aud Flat Dutch. Ger.
Telegraph.

Fresh Grapes at au." Seasons. The Stock-
ton, (Cal.) Hrjmblicfin says: Wo once knew a
gentleman who supplied his table with fresh
grapes from one season to another. His plau
was to gather when quite ripe the largest and
lineal bundles oi grapes anil park tliem in saw-
dust. Using, instead of boxes, common nail kegs
which ho purchased for a trifle at a hardware
store. After carefully packing the desired num-
ber of kegs, he buried the lot iu a trench dug in
high ground beneath a shed, where the water
could neither fall nor soak in. Ilefore usiug the
sawdust he carefully dried it in the sun or in an
oven until it was entirely free from moisture.
We never witnesseil tuo lacking process, but we
know be always bad the grapes, and In this way
he told us he preserved them. Afterlieiug bur-
ied for months the gniies were as sweet and
finely flavored as ifjust gathered from the vines.
The process is cheap, and may be easily tested.
It will preserve the grapes.

How to Make Tomato Fgs. Pour boiling wa-
ter over the tomatoes, in order to remove the
skins; then weigh them and place them iu a
stone jar, with as mnch sugar as you have toma-
toes, and let them stand two days; then pour off
the syrup, and boil and skim it until no scum
rises. Then pour as before; then boil and skim
again. After a third time they are fit to dry, if
the weather is good; if not, let them stand iu
the syrnp until dryiug weather. Then place
them on largo earthen (dates or dishes, and put
them iu the sun to dry, which will take about a
week, after which pack them down in small
wiHslen boxes, with fine white sugar liet'ween
each layer. Tomatoes prepared iu this manner
will keep for years.

To Preserve Crrnox Melon. To each pound
of melon allow one pound of sngar and one large
fresh lemon. Cut the melon iu slices three-fourt- hs

of an inch thick, aud take off tbe skin.
Boil it in weak alum water until it is qnito ten-
der, then pnt it on a hair sieve to drain, nntil
tbe next day, and throw away the alum water.
Take a part of the sugar and make a thin vrap.
slice the lemon and take out the teeds, lloil
them in the syrnp until tender; then boil the
ctrou a few moments, and pnt it in the jars with
the lemon. Add the rest of the sugar to the
syrnp, let it boil u minute, and skim it, pour it
over the melon hot, and seal np immediately.
This makes a delicions preserve.

How to Pickle Grapes. A ladv expert of
our acquaintance directs as follows:" Clip whole,
sound, ripe grapes from the bunch, leaving the
"bntton"of the stem on. Place them in acou-v-nie- nt

jar, scald strong grape vinegar, let it
cool, aud pour upon them, until covered. Fill a
pint flannel bag with Vpices that you fancv as a
flavor, and let it remain immersed in the midst
of the berries. A cover should be placed over
them, resting upon the vinegar to insure con-
stant immervioii of the fruit. Thus treated the
grapes retain the merit of fresh fruit, and the

,1,frbttl u epiceu sauce.

Stcffed Cabbage Take a large fresh cab-
bage, and cut out the heart. Fill the cavity
with stuffing made of cooked chicken or veal,
which should 1ms chopped very fine and highly
seasoned, to which add the yolks of two eggs.
Then tie the cabbage firmlr together with a
cioiu ami ooii in a covered kettle for two hoars,
or until it becomes tender. This makes an excel-celle-

slipper dish, and serves a very economical
purpose for using up small pieces of cold meat.

Cold Slaw. Cut a cabbage in half, and with
a sharp knife shave it down verr finely. Make
adrrssiugjifoneegg. Well beaten, halfa trill of
vinegar, salt to taste aud a tablcspoonful of but-
ter. Beat the egg light, add to it the vinegar,
salt and butter. As soon as the egg is thick,
take it off tbe fire, set it away to cool, then iourit over the cabbage, and mix it well together.
Some prefer a little sugar with the egg and vine- -

Tomato Sweet Pickle. One peck sliced
green tomatoe-- , half cup of salt; let them stand
over night, drain them thoroughly, then scald
or boil in one quart of tinegar and ten quarts of
water; drain again, pour npou tbe tomatoes suf
ficient vinegar to cover them, add two pounds of
brown sngar, one tabIesHMinful each r ginger,
sllspice and cinnamon, one tablesioonful cay-eu-

pepper aud one ounce white mustard seed;
simmer for a few hours.

Cuccmber Pickaulll Two-thir- of a peck
of encumbers sliced, one-thi- rd peck onions sliced,
put over ou half pint salt, and let them stand
five or six hours, drain in a sieve until qnite dry,
put into ajar aud cover with vinegar to which
has lieen added ono tablespoouful black pepper,
one tablespoonfnl cayenne, two ounces mustard
seed aud a few blades of mace.

Sweet oil rubbed on the skin is said to be a
sure antidote for ivy poison.
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HAY PRESSES.
Shops at Albany, St. Louis

nnd Montreal.
Pamphlets senton demand.
St, Louis Office,

Sample, Birge & Co.,
73 SOUTH MAW ST.. ST. LOUIS.

PARTIES A.VSlTEiJWO THIS ADTEB-TISEXEX- r,

PLEASE STATE IX VJU.X
PAPEB XOEXBEAD IT

Mm Con Mm

AJO) HORSE POWERS.
GEARED AND BELT SHELLERS FOR

HAND AND POWER.

Catalogues sont when re-
quested.

Parties writing; will please
state in what paper they readthis advertisement.

SEMPLE, BIRGE & CO.,

ST. I.OTJTS.
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MEELEPJS PATENT

THRESHERS AND CLEANERS,

THRESHERS AND SEPARATORS,

RAILWAY POWERS,

HanuTsetured by tho "Wheeler
& ileliek Co., New York.

For convenience and cheap-
ness of delivery tr .South
Vostcm Trade, a stock is kept
with.

CEhiPLE, BIRGE & CO.,
M SOUTH KAIU STREET, ST. LOUIS,

To fcou: orders ahouM be addressed.
IVj Sea vrr:: j, w--1 pleaso mention In

...-- r.rrcr Cicr read tbla adTcrUaemcBt.

THE HOOSIER DR1LL.
"TKE BEST."

rr crrrAiKs ail the latest and
FVT CATCrtTS. AVOIIA3 NEW POINTS
07 uXCELLCNCE 0FFERE0 BY NO OTHER
CHILL, IT CHANCES FROM SINGLE TO
COUTXESAN KwTAWTLY AND WHILE
in :onor. rr ha3 a force feed
C1AZS SEED S0WE3. A NEW FEATVI1E.
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GE3IPIiE, BERGE & CO.,
c:sck.tc!ut. rePLrMFSTs asd eab.

13 BmlS ZZala Street, St. Xraia,!.
SOKGnUAlMACHHSERT.

CANE HILLS,

EYAPORATING

PANS,

FURNACES.

Pamphlets
and Prices sent to parties
applying, who win pleasemention In what paper theysaw this advertisement.
Semplo, Eirgo & Co.,

13 SOUTH llf.UI ST.. ST. LOUIS.

SEMPLE, BIRGE & CO.,
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FRENCH E'JR.I !ILL3, DOLTS
SKUTTE.'tt.te.
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13 RsKh 3Va Street, St. LocSa.
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BICKFOKD & SINCLAIR,
(Successors to WM. M. SHEPHERD,)

IVcar Southwest Corner Public Square,
SIGN OF "BED FEONTj" ..-.- -

TBOY. KXSaS,
Drug:, hk Stationary. Perfumery,

Oils. Paints. Putty, Brushes,
TVT3VXOV GLASS, IYE STXJIT'ir'S,

Pure fines ai Lips for MeiM Piloses.
Also, a Largo Assortment of

WALL PAPER AND WINDOW SHADES.
Goods Sold for Casli Only.

Julj-11-
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Prescriptions Compounded at all

C. G. BRIDGES,
MANUFACTUREH AXD DEALER IX

BOOTS --As.KTJ3 JSXXODESS;.
Near South-We- st Corner Public Square,

TROY, .::::::: KANSAS.
"Sisarx of tlio 3isr meca. Boot."

Keeps constantly un hand

The Eest Stock of Eoots and Shoes in Northern Kansas,
And at Prices which DclY Competition.

Also 3Ianufactures to and Docs Repairing.
EMPLOYS THE BEST WORKMEN,

16. And can therefore lilexe all who give liiui their patronage.

FRANK G. HOPKINS,
Wholesale and Retail Dealer In and ilannfucturer of

O-XJTV- ttTFTJE.&9 PISTOLS,
:ErXgTTT3STG- - TAfTFCT.

Scius, Scin Twine, Trammel Nets, Shot, Powder, Metallic CartrUges,
Gria.ii IVXa.teria.ls,

And Sporting Apparatus of All Kinds,
IVO. 8, FOURTH STREET, : : : ST. JOSEPH, MO.,

Deftlrn to iufurn. Dealers ami SiaorUmen win w.hu t purchase, he ha vf rr fine and of
rtreech ami MiizzltLnadins . IMtirs, KcTnlvt-rx- , I'd. !.!, ita. Ahn. Flahins Tackle of every dcwcript.au.

and Trammel XeU nf any deftired length, depth. r idzetl meitb. at an low price a at any honae in the Weal--,

All cuinmu nicutinnrt answer-- ! promptly, (rood. ieut C O. !., and satUCictiun xiLirantee-d-
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h Sash, Doors, Blinds, Shingles, lath, &c.

GLINT. p

J TA11.UKI1
J. C WATERMAN.

WATERMAN
irzioi.r.sAf.E

i itMm i fiTU.
Sash, and Building Material of All Kinds,

At tlie Ijowest Cawli J?vices.
Office and Yard, South Fourth Street,

Jnly 11. 1872-i- y.
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West to Washington
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Palace Sleeping Coaches

From St LociiTiUe, Csdmiati aad Colombia, to

and WASHINGTON,

Ticltrte for aala at all Ticket Offlcea Id tbe Sooth aad tVwt.
L. M. COLF. siDXEr n.
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JJaltimore, Cincinnati, O--

XJ. C.
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Sein
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J. U. BEUXAKD.
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ILLINOIS CENTRAL E E
St. Louis to Chicago)

WITHOUT CHANGE OF CAIIN.
Connecting la Union DrpoU for

TalnU, Drtralt, Clerelaad, BaSala,.Xiagara Fall., Pittabursb, BalllnaarePhiladelphia,
Kew York, Boston,.

AftD iLL FOI.TXtf EAST.
Alao making Direct Connrctlona far

mioaakM, Jaarsrillr. Xaaiaaa, Lai Crow,
Ml. and all paiata Xarlh.

cairo to st. Lomsjioiit flwof te
30 Mile the Shortest Route to-- .

Memphis, Vi&sburs', Mobile, Xew Orleans,
axo iu. room toi-n-t.

Thla la alao Boote to
XaahTiltr. Chatlaaeaca, Atlanta, Karaaaak.,

tliarlratan, and all palnU Maataeaal.
ST. I0UIS TO DUBUQUE AHD SIOUX CITY,.

TUls U THE IMKIC--r KOITJC TO--

Drcatar. Blaanelnstaa. El Pa. I. a flallr
Jlrodala, Dixaa. Frrrparl, fialena,

Duhuqnr, Walrrla. Cedar
AcUIer, Far! Xad(r, Analln,

HI.ax City.

Elrgxat Drawiag-Eoo- n Qeepizg-Ca- ri on all Higit.
Traiaa.

Jlagrjagt, chrekal to all Important potnU.

Ticket Office, 102 Fourth St, St. Xouia,
W.H.STEraiTT. W.P.J01CIH0.X, A. nlTTOELL,

titul Afi.it. GnT Paaa. At, tlaal Soa't.
StTlooia. Chicago. ChJcajo..
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